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Spreading  the  butter  has  a  new  v/irtime  ineaning--naking  it  go  as 

far  as  possiole,  sa^s  .     l^ot  only  saving  ana  spreading  the  oiitter 

itself,  h"-"  using  other  fats  carefully  for  Doth  coohing  and  oread  spreads. 

r.-.ts  in  conr.ion  use  include  "butter,  oleo:aa,rgarine ,  lard,  white  hardened 
cooking  fats,  and  salad  and  cooking  oils,  v;hich  are  liquid  fats.     Pan  cjrippings 
from  co5l-ed  nea.ts  a.re  also  important  and  useful.     V/hen  the  exact  kind  of  fat  cust- 
omarily used  is  not  a.vailable  ,  another  raay  serve  the  p-iirpose. 

2Iere  are  some  suggestions  on  making  Dutter  go  farther: 

Serve  "butter  thriftily- — one  pat  only  to  a  person,  or  even  ha-lf  a  pat. 

3at  up  all  the  "butter  you  get.     Don't  take  more   outter  than  you  need. 

Hake  flavor  count.     Use  the  hutter  you  have  where  it  will  taste  oest, 

on  oread,  or  on  vegeta'cles,  according  to  youj:  preference. 

Lose  no  "butter  "dv  poor  storing.     Keep  "outter  and  otrier  tahle  fats 
covered  tightly  and  in  a  cold  dark  -ol-ce,  protected  from  strong  odors. 

Cut  out  outter-ric"n  dishes.     They  are  out  of  step  v.-ith  the  times. 

Butter  sprea.ds  farther  if  creaji-ed  or  slig"ntly  softened,  "but  not  melted. 

In  carried  lijncheons  mayonnaise  or  peanut  "butter  spread  on  one  slice 
of  "bread  in  a  sandwich  helps  to  make  the  outter  go  farther. 

Some  people  remember  and  use  tricks  of  'vorld  'var  da^^s  to  stretch  outter. 
They  mi::  cutter  with  milk,  or  with  milk  and  gelatin,  and  make  a  clend  ^^ipped 
to  smooth  creaminess. 

ast.  It's  P-  wartimie  duty  to  see  that  no  fat  goes  to-  w-aste.    All  fat  saved 

from  cooking  ma--  be  used  again  unless  it  has  scorched  or  is  too  strong  in  fla- 
vor.    Pat  drip-:inps  are  good  seasoning  for  many  vegetables  in  pla-ce  of  butter. 


Some  ar b  good  in  ba'ring.  heea  them  clean,  cold,  covered,  and  in  a  dark  place 
until  used.  '  1444-43  (5-43) 
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